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Not Many Novelties in Details, but Attractive Effects
Are Obtained From Charming Materials and
Designs---Contrasts Introduced in Models

By ELEANOR MONT BRAINERD.

PR.\"T[('.\[. tuly clothes for
stance

dren are prettier than ever this
gpring. That fortunate vircums-

i® due as min to the

manufacturers of materinds as o the

: designers ofthe clothes  perhaps rather
more—for there are not many actual
qovelties of line or detail in the tttle

garments and many of the best effects o o000

obtained are due to the charm of the
cottons and linens used,

The fine striped and cross bar linens
and cottons in white and color that
fhave been brought out for the quaint
gummer frocks and blouses of grown-
ups are idesl for child wear. Ho oare
many of the new all white materials,
crosabarred, dotted, embroidered, lace
striped, &c.  Never have plald ging-
tams been so varied and beautiful in
eoloring, never have plain tone ging-
hams come in such soft and attractive

ehades,
One might say the same of the
linens. Plques in hairline stripes of

color on white are good too and cotton
gabardine is an addition to the stur-
dier class of cotton=, while Kkinder-
garten cloths und such old reliable
favorites for hard wear purposcs are
unusually good in colorings,

The combining of two materials,
which {# favored in the wear for big
apisters, finds a place in the modes for
very small sisters and many of the
prettlest little tub frocks show two
materials, plain and striped, pain and
dotted, plain and checked, or perhaps
two plain materials of contrasting
color or of different weight and weave

*An underslip of white, straight in
front from collar to hem but plaited
below the hip !ine around sldes and
back may have a struight, sleeveless

: coates of colored linen falling to Rus.
eian smock depth, widely open in
tront, to show the unbroken line of

white, but heid i
of the colored linen at a low waist line
A frock of plain color gingham may
have a deep hem of plain zingham
turned up on the outside and huttoned
to the plain gingham frock with pear.
puttons. Sleeves and raglan shoulder
will be of the plald and a plaid scarf
will tie under the roil collar,

Possibly a plain color linen bolero,
wary short and loose, will top a skirt
of stripe or plalq, or a =hort skirt ot
siripe will button to a long blouse uf
plain material, or skirt and suspendera

place by a loose helt

and euffs of eros roin white and
c lor wili be associnted with long
wai=ied white Liovuse
Then again the contrasting material
5 may be used merely as tr mming--

color on wWhite perhaps, of plain color
on striped or checked stuff, There's
llterally no end to the variations upon
thiz combinationtheme and admirable
effacts are obtained at slight expenss,
but one must be careful to avoid
Lreaking up the lines too much and

R

by producing a spotty result.
{14 The simpler designs in which con-
) i trasiing muteral ¢ introduced spar-
: ingly are bLest for v v small foll
i whore frock lines o f §
4 to stand  cuartalllne, il f
i Yittle miodels are made un e
R white and color stripes, rossbars. o

with plain white or color
only in cuffs, collar and belt
frocks In white or plan color have

tiny gulmpes or chemisettes and col-

dppearing

|

the yoke, but for alder girls one finds

chil+ f it on shoulders, hips, slecves, &,

Narrow  borders of fine sprigged

jeotton trim some of the sheer white |

|

{
|

| sheer mtuff in plain color,

|

narcow hems. collar, cuffs and belt of |

Pretty |

lar of fine line stripe in white and
color.,

Smocking always has a place |
among children’'s clothes and, as
usual, some of the most effective and
simplest models  have  touches  of
emocking n Ccoor white onr of
wliite on color.  On e posing of ‘
FINNO 0 1 IV
ity o tiee 1 ' v
piece modei= for vory smual @iris the
smocking s osually ploced just hejow

i the collar in front or, if there |5 a

yoke, just below the middle front of

T emtrs s e

WHEN

.

frocks for children and simple
broldery motifs, often in
and easily executed crosa stiteh,
applied plain linens and
«heer materials,

Wish nete are  used whole
f a dressy type, usually made
with many frills of the net for trim-
ming, and frills of cotton net are used
also  for the trimming on simple
frocks of fine lawn or volle or other
The net
ia dainty and washes well and soft-
ens delightfully all the hard sdees,

are
plain

LEL to

(e

The insertions of fine net and edg- |
deslgn, |

ings to match, without lace
are youthful and attractive for trim-
ming sheer child frocks,

When [t comes to a question of

lina the designer may follow his own |
the |

will. There are as many of
straight, low beited Russian models
as ever, but the normal waist line is
Iked too, and the high emplire wafist
line has lost no prestige.

Some of the newest high waisted
modest have thelr ghort, softly fulled
waists corded at the high line and
falling in a tiny pepium frill over
the full &hort skirt., which may be
of contrasting material  or  color,
though this not necessary,  one
good model of this gort had its skirt of
saft linen, blue or pink or tan, while

I

the little walist was of sheer white
cotton, with coliars and cuffs of
linen.

Pretty Empire frocks are made of
light blue or pink linen with the
high walst 1ine marked by an inch.and
a half of white ribbon run through
eveleta embroldered in white, A vary
little white embroidery of a simple
gort trims the little waist,

Another Empire model of a dresaier

tvpe, though it hus the air of extreme
simplicity  which every child frock
should have, is of sheer whita lawn,
with the short walst and the wide
hem of the skirt hand embroidered in
tiny flower sprigs,
FIRST AID AT HOME.
may find ourselvea In cir-

F

W cumetances where medical and

trained help is not at hand
and our usefulness on such an occa-
1 depends entirely on the amount of
wleden that we dan turn to prac-
ont, and this should
may b
not

w1l

(AN H T I CAsSp
too alirming we
soled that “tirst add™
the skill of doctor or the
training of the nurse,  All that s
necessary is to grasp intelligently cer-
tain “gencral” principles, applicable to
all accidents, which rather involve
commonsense and resource than actual
training and experience, and further
#0 to understand the “speclal” treat-
ment belonging to different conditions

soun

Vol
imply

does

elther the

the popular |

| improviged

| on

the object being to discover the trou-,
ble with as little disturbance and fuss
as poseible, The power of doing so |
inteliigently and quickly is one of the |
most useful qualities in firet ald prac-
tice. (Clothes must never he dragged
off, but ripped up the ssams and cut
away from the sound side firs(, thereby
avolding any jarring or unnecessary g
movement to the injured parts. Food |
and stimulants must be given with |
caution and moderation under all cligp |
cumsatances, and in the case of severe
Internal accidents they must never be
administered except under doctor's
orders, Ordinary faints can generally
be treated by cold water and fresh alr
and fanning. |

Removal of a patient from the scens
of the accldent, whether at home or|
away, can only be safely accomplished |
when the injury is strictly local and
apparent; in other cases, whera there
iv evidence of grave complications and
déep seated trouble, the greatest cau- |
tion in any movement s necessary,
though it is well to have all in read!-
nesas for the doctor's directions, A
stretcher may be needed and can .be
with a shutter, gate or
broad plank of wood and covered with
padding of straw or clothes and suffi-
clent bearers must be provided so
that the removal may bhe effected u-'
smoothly and rapidly as possible, The
summons for a dJdoctor should not be
delayed and as o rule written messages |
are preferable to verbal ones,  Prompti-
tude may be the means of saving life,
and a doctor i3 not always easy to find
quickly. A .clear statement of facts
may alse be of eervios to him in de-
termining - the requirements of the
case,

Here are some hints on the treat-
ment of accldents of common experi-
ence at home where first ald may be
useful in an emergency and where
knowledge and sangfrold are of wvital

importanée.

Bleeding must he dealt with as
promptiy: as- loss of conscliousness
(which i sometimes the result of

bleeding) and no time must be wasted »
in discovering its cause, Shock due to
the sight of blood ls apt to affect most
people, but here ia an Instance where
promptitude may save life or limb
and at least prevent complicatdons of
greater gravity. There are two kinds
of bleeding—venous, or proceeding
from the vein. whera the blood {8 blu-
ish and dark and wells up slowly, and
arerial, or proceeding from an artery,
where the blood will be of a4 brigh! red
wolor afd spurting out in jerks. The
lutter is far more dangerous and vios
lent, but no time must be lost in ar-
resting elther by pressure of the tinge r|

the =pot til a pad or bandage 12
ready. Strips of material, handker-
chiefs or any clean bit of white cotton
suffices for the pad and the bandage
can be made with strips of cambric,
calico or a scarf which may be handy
In the casea of bleeding from a veln it
i= well to look out for tight strings or
bands above the wound and remove

that it is familiar before the emer-|such, The limb must be raised and
genoy arises and then no time is lost| axposed to the air. By this means the
i useless speculotion.  Thus every | flow of blood is lessened and clots form )
offo nn he entrated on ction | ul o to senl the of N Arte: .l"‘
i alsorvation hl he pytisnt “, Lile 1 Feduiires | L 1 (11}}
#aved needless pain and exhaogstio wollnd and a so above it Sich  pr
int!! skilled help 12 necessary i forths= ! suee by g band or belt tied tig
coming ( round the Limb stops the bleamling ar
In a genera]l way the injured should | is safer and better than application
e down fat, and if there (s insensi- | Nose hleeding  sometimes  reljoves
bility or faintness the clothes should | congestion and headache, but  in
he loosened everywhere, Crowds should | violent cases  the  patient shoun!d
he avoided, not only because alr is| pot hold his head down over
desirable, hut also to save the patlent]a  basin, but should =it upright,
unnecessary discomfort and noie, and | the pose being firmiy pressed while
any movement should be prevented| .ome ecold substance. such as a key, s
until the nature of the accldent i8] slippe] down the spine, As a rule
estohlished An examination of the  (his meets the case, but If {t does not
et P i of firsat mpent®= | and blowd (= swallowed, turpentine hv!
114} swn of D peans of a =aturated handkerchief
THE Mmuse ve immediante gte w o sniffed up and s AT ralsed
tention Wiarm shonpd e applied  cbove the head. Bleeding from the
to the extrenutios, eapecially in cases VU outh may come from the stomach
of shock and grave internal injuries | or lungs. That from the stomach has

Needless questions should be gvoided lm-\ appearance of coffee grounds and

DREAMS COME TRUE

-

Ny
< s
v

Ia mixed with food and vomited up,
whereas that from the lungs is soariat,
frothy and coughed up, but in lesser
quamntity. Hlood from the ears indi-
cates fracture of the brain. In inter-
nal cases of heading the patient must
rest quietiy on his back with plenty of
air and the clothes loosenad, while a
teaspoonful of turpentine may be ad-
ministered in a little milk and inhala-
tions of turpentine given,

T.oss of consclousness generally fol-

v LYY
\

i

lows accidents and may be due to in- |

juries of the brain
by fracture
such as apoplexy and epilepsy, polson-
ing by narcotics or paralyvsis of the
heart through fright, pain, exhaustion
and loss of bload. First aid cannot
determine these conditions, but infor-
mation which may help to find the
cause of the accident will ba of im-
portancs,. When the face is flushed
the head should be raised. but whers
it s pale the position shouid be low.
ered, and If sickness sets in the head
should b turned to one sid:
Hruises are by falls,
and few households which

sometimes caused

ciaused hlows,

contain

or diseases of the brain, |

|

‘

children are free ferom these mishaps |

Thers may also
smalier blood
and effusion «f blood

Swelling and o scolor

LL A LY

vessels,

unding
with
under

of

the skin

I8 also noticenhi Fop slight cases
fomentations may he applied.  Apar:
however, from the external injury
there may bhe internal injury to the
brain, =pine, or auy of the internal
organs, and the follow.ng symptoms
will be observed such as insensibility
and vomiting in concussion of the
brain, blood spitting in injury to the
Ings. and violent pain, sickness and
whe thiet I« abtdominal

=~ inditiane SRS

Langer atd pending the doctor's

bo e quist and warmth '

the extremities must he provided Lises
to suck or cold water may bhe given

amd the doctor sent for in huste, Grave
collap=e is indicated Ly extreme pallor

and loss of strength, hurried and la-
hored breathing accompanied by
yawning and sighing

Greut care must ne esxarciged In

treating a wound hy removing foreign
particles, such as bite of clothing and
hair, and thoroughly cleasing and dis-

infecting, otherwise matter {s liahie
to frm and preven: sound healing
of the parts,  The wid clot must no
he disturbed from the surface of

wounds, and the edges when cleansed
should be gently brought 1ogether
closely as possible  anid Kept so by

By Sara Moore
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ARCHITECTS ARE SO ARBITRARY.

‘_‘lih we were to carry out the ideas of engaged couples, the homes we build would consist of a
furnistied with a kitchen cabinet and a big chair.”—A Bungalow Specialist,

fireplace and a wide porch

laceration |

m of the skin

g fquent ¢

—_—

lamenesa follow.  The limh is gener-
ally most comfortable when raised.

These accidents in some degree and
form fall to the lot of all members
of the community and they are Hable
to oceur under all circomsiances and
in a)l places. When an aceident
curs in the open country oll the forces
of Ingenulty and resource must he
available, but where it hnppens in or
"npear home it ig well to be prepared for
all emery les and store =uch reme-
dies and restoratves g may meet a
variety of requirements and which ean
[ e accessible at a moment's notice,

e

W

SERVING VEGETABLES.

KRVING vegetables offers a very
S large scope to the cook with any
initiat ve, byt in ordinary
household the vegctables appear time
after time on the table served in ex-
actly ‘he same with a4 monotony
which doeg not GUrAge A deseres to

the

Way

eat them Vegetables ate really s
very great factor in the question of
health, and it wou'd well repay any

little pleces of strapping plaster A
pad and bandage may then ba fixed

and the dressing may be dry or satu-
rated with carbolie or ollve oll and
left on for two or threa days. Crushed |
or torn wounds, however, requ.re fre- |
hanges of Jdressing and
i itid whers the v
Jrons fied
prevent I LTS
th ation into the
voInust
oding  the limb  tightly  above  the |
wound with a strap, braces or a strong |
and a stick mav be twisted in- |
stide the bandage in order to tighten it |
sutticiently, Sucking the wound to |
i

disin-
\

fectio mnd s

e MOST necessary to

180t CAITied
=tem

lokt in

prevent this po t lie

scars,

draw out the polson or burning it
swith carbolic or nitric acld & the next
thing to do, and bes stings must al-|
wavs he extracted before applying am-

B CLOTHES FOR CHILDREN THIS SPR

ING

>t Cotton and Linen in White and Color Fashioned Intq
Ideal Summer Frocks for the Small Sister---

Some of the Models

into a shallow dish, and eat either
warm or cold,

Hot Slaw, Wash a firm white cab-
bage, cut jt up into shreds and cook
in bolling salted water till tender; thia
will take from five to twenty minutes,
necording o age; drain it and
serve with the following sauce: Melt
together one ounce of butter, one gill
of eream and two tablespoonfuls of
vinegar; add thie to the cabbage, sea-

itw

coning it with salt and pepper.
Cabbage with Cheese, - Holl a eab-
bage in the usual way, drain well,

press out all the water and chop 1t up.
Make a sauce with one ounce each
of butter and flour and half a pint
of milk, =easoning it with a saltspoon-
il of =a't and a little coralline pepper,
Have ready aw buttered fireproof dish,
spread a layer of the cabhage at the
bottom of the dish, cover it with some
of the sauce, dugt rather thickly with
gratesd cheese and make a  recond
laver in the same way; cover with
grated bread crumbs, dot tiny pleces
of hutter over the surface and place
in the oven till nicely colored, then
serve very hot,

Pain de CChoufleur
cooked canliflower,
1 sieve, add two CURN, TWD
spoonfuls of white or cream
and one ounce of bulter melted; mix
all well turn it into
|a well buttered mould and stand it in
a pan three parts full of holling water;
when ready turn out and serve either
plain or with a cheesa gance

Choufleur  Polonnise—Melt  in &
<ancepan one and a half ounces of
tmtter, and add to this a level table-
<poonful of flour, and let it cook till
thoroughly blended for two or three
minutes, now add gradually half a pint
of milk and a gill of white atock,
when all the liquid has heen added
the sauce come to the hoil, add
seasoning of pepper and salt, a tea-
spoonful of orange fjuice and the
grated rind of half an oranke, then
the contents simmer at the slde
of tha stove, stirring occasionally, In
the meantime take a good =ized canli-
flower, soak it in oold water, then
drain, cut away the stem and all
hard parts, divide it into sprigs and
cool these in bolling salted water till
tender.  Just befora the cauliflfower is
cooked heat up the mauce well, then
add to it the volk of an egg, and stir
it all gently hy the side of the fire
without letting it balk  Drain the
canliffower sprava thoroughly, arrange

Tuke a cold
pass  jt through
whale

=iiee

this together,

|

lest

them on a hot dish and strain over

them the sauce, ta which has been

ndded a tablespoonful of finely grated
L]

smooth with a teaspoonful of waum,
adding to it the juice of a (uurar o
a lemon and a Havoring of st ang
comlline pepper and a pincl of « 18ar
Lift out the parsnips and ‘he
flour, &c.. into tha ol till it comas 1
the bwil, then put back the paranips

and cook till tender. Eerve wiy
gomd white sauce or & gill of cream
heated,

Parsnip Balls - Wash, peel and L
#ome parsnipg till wender (they g,
take from one hour to one hour ang A
half according to slze), then drain ang
mash them smooth With a womisy
SpoOn; NOW put two cupfuls of txy
puree iAto a pan with a teaspoonty)
of salt and a dumt

of pepper. twg
ounces of butter and two tablesjoap.
fuls of cream, mix well and str

over the flre till bubbling. Now mig
in, off the fire, one exg and leave 1|4
mixture till cold. when vou roll [t 1,
balls, egg and breawderamb then gaq
fry a golden brown in plenty of Lo ing
fat, then drain and serve very Lot
Scalloped  Parsnips.  Prepatre gy

cupfuls of parenip pures as above pila
it in a well buttered fireproaf dish ang
eprinkle it thickly with bread rumbe
dot tiny pieces of butter over 1he

ire
face and bake till nicelw colored |1 g
most excellent if two or three spoop.
fuls of good shrimp sauce be 1ol
in the bottom of the dish before jt.
ting in the parsnip, or failing M
mix a little anchovy ssuce with he

punes.

FOR ST. PATRICK'S DAY

T. PATRICK'S DAY, with 18 ny.
merous emblams and aswcla.
tions, teams with deocorat.ve jdeag

and suggestions. The place cards "his

season are particularly go-d Soma
have Blarney Castle dona ‘n natar
colors, and there are long rough
edged cards with a lina of mus.c a4

{ the words of some Irigh song in green
and gilt.

There are also hand coalored
harpe, top hatw, ahlllelahs and <oan
rocks. MBrilliant green wira anaeg
with place cards attaclied 1
may bes used as napkin rings ar
twistad round “he #tem of *ha hgh
goblet,

Bonhon boxes come {n the form of
jaunting cars, green satin ha's and
green and white pipes. Among s
individual loe cream cases are gresn
=atin shamroeck #haped boxer &>~
mounted by little bisque figures
ant girie for the men and the tvpeal
high hatted Irishman for *he woman
In the way of bonhons there ure ¢!
olate potatoes, tinv chocolate popes,
and fascinating littls chocolats plgs
with green bows,

Aw to tha table decorations & pratly
centrepiens mayv be arranged with tha
shamrock e¥ a motiva. Let three
cryatal or possihly braas fingar bowle
rapresant the leaves of the little Trin®
| plant and connect ‘hem with a hea
i vis: of filmy green tulla as a s'am

neas

Fhe large finger howls are capital ?»
! this purpose and wilte tulips
| with the green folluge, are !
V thing with which to fill ther
A gold paper top Lha® witl a4 W &
band of folded green satin flilad wit
a quantity of shamrocks areanse
| with green gauze ribbon or

| makes an effective centreplocs
For an informa! affair one &in 40
An interesting asanrtment of surprc
pies sultable for this TIrish No ‘A
and fllal with equally amusing ar
appropriate gifts or trinke's

HIORIA ! ’ A certain exclusive favor @hap ke
Fractiures are cansed by hlows. falls a jaunting car pllad high =t %
or  lumps They may simpla or l vorg, and another novsin
compotnd In rhe former case the hrown papler mache potato
n s uninjured, whereas In the mt- | | helng attached to rihibons W " wh
ter th s a wound connected with | “DIErprising  housewife to 1 | pulled bring forth favers. Tos gee
| the fracture caused either by external [ YO0k various different wavs of prep 1 'and gilt hats holding lttle oi%a At
| forea  or  the protrusiol of the(!Ng ”_' 0 the ordinary vegetable i | decidedly decorative and siaha ‘s
e | broken ends of bone through the skin, | that <hey will he APPrecidte The fole the jolly 8t Patrick supper,
}"nnmm::ul fractures  are tl u-:r-rnn; i‘:\l"'.n.: recipes m provide some var ; Wi dmar
| mora dangerous than simple ones, and  BUons on the ordinary wavs of s ;
|apart from the double Wmjury there|vVegetables: (nerving THE EASTER EGG CRACK
{1a always the risk common to all Cabbage Cake  Wash and boil & e o
{ wounds of infection from germs get- | largs cabbage. pres< nut all the LT N old time custom obssrved s
| ting into them. Evidence of the bone | with a reversed poare  Lurter 4‘ his A "_"“_ by a New York Pren
heing broken is found by the lmb]dish and sprinkle w.th breaderumie Y, famile in which tra
| heing hent or shortened, and an un-|then put in a laver of calliee o k. ‘.'1“ bt 5 % Gn th
‘natural degree of movement is oh-|ing this With 4 liver of . iff'lfi“ ml'j "1 RBS e §
served at the point of fracture \\"!1;,,,. ed cold ment. amml e Ly ) | tl”-""'l".“ ' “»‘ "" ' B
violent  pain and  srating  of the lliyvers Ul the s tull, Wheit o L R a TR
broken ends.  Ignorance In this Case | oover the tap wi o The Ri o il H‘ l.
may do untold harm and convert 8 Laof gar bacon and set 1 g ' derate *'l““lll on -_'r“ m l ;-' ey )
| ample fracture into a compound one. ¢ When the whole (s 1 .:: ‘-\';\ i .“'H" n.‘J ."“.. : \ ; 1l f wl - A
All movement of the lmb must Dol yp.qing ind the cabhuge uit ‘_l d decorated in the ol 19 :
made very cautiously and only 80 @% | (1hie willl tnke ab “" '” .“'"'\"1 i rm_nrad calleos, onion peel ar k
'm replace it in a natural position and |0 0 L ;\ s "I';“" | » hwing u.««l”,rn .'t:x of an; ' e
in n stralght lne; splinta may then L. I gravy | : T > process,  After the eggs .
ba put ..: and If I'LI*‘-‘-'--*-H.\' impro- rigng: | -L“t]e girl's froclfs of linen, [ onghly dry the childpen of the
| vised with anything sultable at hand Sl”‘”""l Cabbhage —Take a large head glngham and embroidered mull. i;: f9 participating m the car
| such as aticks, broom handles, um- “r""} age and parboll it then cares | | are allowed to rub them w
brellas or rolled newspapers, Ban- [TUlly remove the centre with a shapp | DOrseradish, dost the top with finely | to make them shine
dages can be made of strips of linen knife. and nll up & space with the | Donved par and serve On Sunday evening a laree ¢ °
| or callico, flannel or any other handy | following: Mix tozether one aunce of ! Hruffed Onjons—Take some Spanish | how) or trav in the centes of
' material suitable for the purpose. All| finely m I =uet, two ounces oflt! hoil them 1n water, then re- per table holds the mis
imanipulation and pulling together of | Bucon or ham, two aunees of any ead | ™ the inner part and chop it up |epge  When the o /
the fracturad ends must await the ! meat, o grate of nutmeg and o seqson. |00 AN equal weight of breaderumbs |00 pppricipants are sente
[ doctor's areival. Ho will areange them | ing of pepper amld salt and Windg o g | PIeVieusly soaked an fish siock and oo ana e others sta
in their exact positfon and Ax the | With & whole raw ege. Tie up the| ) wezed out, a few browned almonds | cjone Bvery o ‘
gupport of splints or plagter of paris | cobibaee with a steing and cook in the | :"" into shreds. pepper and two or herself 1o an eu.
which is to remain for a stated period, | oven far twenty minutes, keepine 0 0B Nded cloves, two hard bolmd) oo na wiih the point just visos
dependent on the size and strength | well basted wiah hutter, and ta iyl Oy 1two ounces of griated cheexe person seated Lolds Lis e
of the Lmb *!‘.t]n- ot todet it culap.  Horve var till the ontons again with this stuting, guntly totehed by the ek
In wondents where bleeding and { wilth a good Drown gravs rous ‘: tlour ?.“--nl dhip in beaten epe and fry Getdon standite -5
slekness are symptoms it 18 1mMpoP- | opon Bragse ag Lard  Cut the stal ol h;\:.--l ‘.Ir ”l i .”“‘!.h T CuRe ] racked then the othier o
tAnt Lo remove all traces as quickiy | o ) e i el 1 SOPRIE Ak I8 KDUCE EGVeI} DEIOW )y onien. hoth il ok oy ,
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